Mentrey Veninsule 


a 


IV7 
Gn Lea hy Y 


pyuld 
W tow Creek Le Dlavest 


Manleney, Calf. — Adechol 15.5% by Vol. 


Grapes picked at 28.4% sugar by weight 
Residual sugar 0.15% by weight 


The late harvest style fits well with our concepts about winemaking: 
the concentrated flavors, the small yield, and our fermentation process 
which allows forthe full development of all the wine’s capacities. This 
100% Zinfandel from the Willow Creek area around Templeton in 
San Luis Obispo County defines our efforts in this style. The old 
vineyard covers a small hill and the chalk-rocky soil and the warm 
growing season add a wild spiciness to the already complex and 
abundant fruit. The grapes were harvested at 28.4° Brix and 
fermented for twelve days. The wine rested in a large tank and then 
was racked to small neutral barrels. We chose older wood specifically 
because the intense varietal fruit would best come through without 
the mask of new oak. Heavy with fruit, buoyed by a shade of residual 
sugar (.15° Brix) with 15.5% alcohol by volume, this full, interesting 
wine will benefit from bottle age. For current drinking, try it with meat 
or vegetable pasties, the riper cheese and fruits or nuts and raisins. 
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Monterey Peninsula Winery produces hand-tended wines of character. We 
as winemakers believe that wine is grown in the vineyard and that we are the 
stewards of nature while the wine is in our cellar. We rarely treat and never 
centrifuge wines. We also rarely filter wine, and if so it will be stated in the 
label. Our chief tool of cellaring is natural settling. Therefore, the wines may 
have a sediment, it is natural, and the wine may be decanted to retain clarity. 
Our wines are made to be enjoyed in the healthful setting of meals. Let our 
hospitality be conveyed by this wine, or by your visit to the winery and 
tasting room. RLT 


2999 Monterey-Salinas Highway ¢ Monterey, California 93940 
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